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VIII. An Account of anew jort o/Molofles made of 
Apples $ and of the degenerating of Smelts. <By 
the Honourable Paul Dudley, Ejfc K (J{. $. 
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'H E Apple, that produces the Molojfes, is a Sum- 
^ mer- Sweeting, of a middling Size,pleafant to the 
Tafte, and full of Juice, fb that feven Bufhels will 
make a Barrel of Cyder. The manner of making it is 
thus ; you grind and prefs the Apples, and then take 
the Juice and boil it in a Copper till three Quarters of 
it is wafted, which will be done in about fix Hours 
gentle boiling ; and by that Time it comes to be of 
the Sweetneis and Confiftency of Molojfes. 

Some of our People fcum the Cyder as it boils 3 
others do not, and yet there feems to be no great dif- 
ference in the Goodnefs. 

This new Molojfes anfwerc all thr Ends nf that 
made of the fweet Cane imported from beyond Sea, 
It ferves not only for Food and brewing, but is of great 
life alfo in preferving of Cyder ; two Quarts of it put 
into a Barrel of rack'd Cyder, will both preferve and 
give it a very agreeable Colour. 

The Apple Molojfes was difcovered a few Years 
iince, by a * Gentleman of my Acquaintance, at JVood- 
flock, in this Province, a Town remote from the Sea, 
and where the Weft India Molojfes is dear and fcarce ; 
he ingcnuoufly confefTes the Difcovery was purely ac- 
cidental ; but ever fince he has fupplied his Family 
with Molojfes out of his Orchard, and his Neigbours 
alfo now do the like to their great Advantage. 
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Our Country Farmers run much upon planting Or- 
chards of thefe Sweetings, for fatting their Swine, and 
allure me it makes the bell fort of Pork, And I know 
the Cyder made of them to be better than that of 
other Fruit for Tafte, Colour, and keeping. 

Two fhort Miles from my Houfe we have a fine 
Pond, of half a Mile over, little or no Communica- 
tion with the Sea. An ingenious man, fome three- 
fcore Years ago, for an Experiment, took a Pail of 
large Smelts from the River and put them into this 
Pond, where they have increafed abundantly, bur 
are degenerated to a very finall fort ; for our River- 
Smelts I fuppofe are full as large as thole of the 
Thames, fome of them I know, will weigh two 
Ounces and an half, whereas thefe finall ones will 
not weigh five Penny- Weight. We reckon the Pond- 
Smelt eats much better than the other, and then they 
are very tranfparent, and of a beautiful mining Pearl- 
Colour. 

Roxbury, New England, 
Qfiober %$, ijzz. 

Taul 'Dudley. 
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